A EhFistmas Wintor Wondsiand

They say that Fairy Tale can come through which is the best way to describe a Christmas Market
Cruise, from the moment you arrive in Bavaria Munich the journey to the River Cruse Boat is
beautiful. Then to arrive a the River Cruse Boat which is all decked out for the Christmas Season, you
are brought to your stateroom and the bags arrive by magic as in fairy tails. You are now on your
magic carpet which will transport you to the Winter Wonderland of Christmas Markets in the City and
Towns along the Danube.

Each location is carefully planed so you get the best from each the coach tours and the guided
walking tours of the city and town centre. The splendour and history of these places are all show and
explained to you and then to enjoy the magic of the Christmas Markets. With each one so different
than the last all with the local craft and culture and their local special dishes. All of these are so well
organised by your Tour Manager ( Monika) who was always on hand to advise and guide you

The River Cruse Boat its self is majestic from the sumptuous breakfast, lunch and afternoon tea to the
out of this world Dinners each evening. The Captains welcome dinner and the splendour of the
Farwell dinner not forgetting the Cocktail receptions. The evening dinners were teamed with the local
area their special dishes and paired with the wines of the area, after which you had local
entertainment each evening in the lounge as well as the onboard musician.

Some of the memorable were the picture post card coach tour up to Salzburg with light snow dusting
covering the countryside. Then to Salzburg the city of Mozart, Sound of Music and Christmas Market
with its beautiful streets and shops. On to the cruise of the Wachau Valley and the Gottweig Abbey for
our Organ recital .Vienna with all its history markets and the unforgettable Viennese Concert with
supper in the lounge on your return. Then onto Bratislava with all its history and markets, then
Budapest which is truly beautiful and our special ferry to bring you across the Danube. There were
also many demonstrations of gingerbread floral making and applestrudel. All the staff were so friendly
and helpful and could not do enough for you including their Christmas Carol concert to think that this
in all included and transfers makes it such a fairy tale trip of a lifetime




MS River Beatrice

Sunday, December 12", 2010

Menu

“River Beatrice Trilogy”
Prawn and pineapple chili chutney, pumpkin orange veloute with horseradish foam and celery pear
salad served with smoked duck breast

In the shell gratinated scallop “Dugléré’ style
on sautéed spinach and tomatoes

White wine - Belleruche Chapoutier
2009 Cotes Du Rhone

Apple sherbet with Champagne

Fillet mignon of beef tenderloin
served with sauce foyot, broccoli, tomato provencale and Duchess potatoes

Red wine - Belleruche Chapoutier
2008 Cotes Du Rhone

Pan fried fillet of Loup de mer
with caper lemon butter and daily vegetables selection

Baked parmesan leek quiche
accompanied with garden cress creme fraiche and salad bouquet (v)

Traditional “River Beatrice”
Ice Parade served with stewed berries

Coffee tea selection & Petit fours

Regional & International cheese board with fruit and crackers

If on occasion our selection is not to your liking we have added the following main courses we kindly offer you on a daily
base: Steak from Argentinean beef prepared to your choice, Lean chicken breast, Fillet of Norwegian salmon
(v) Signed dishes are most convenient for our vegetarians
Please ask for any assistance your Restaurant Manager

Nicole Schildt Manuel Marques
Restaurant Manager Executive Chef

Please note that certain dishes may contain traces of nuts
You kindly asked to advise your restaurant manager if you have an allergy which may react adversely to this ingredient




